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HOME AND SOCIETY.

CHAT OF THE SEASON,

WIIAT TO TAKE ACROSS THE OCEAN-WIAT TO
WEAR 1IX COUNTRY-HOUFE VISITS THE
FAVORITE CUT FOR WOMAN'S OUI-
ING GOWNS—TIE FISH IN MARELT
—~DELICIOUS DESSLRTS.

wiWhat shonld 1 advise yon to take on your trip
abrood 1" sald an expertenced traveller 1o a voung
friend Wwho was about 1o oross (he ocean for 1he
frst time.  ©Woll it would really be more peeful
to tell you what not to [Ake, as young or e x-
perianced travellers invariably encumber themseives
with very much mom than they need, Here, 1o
begln wt'm. i n series of negatlves that It wimilid
be well to bear In mind.  Don't tahe more than IS
scwuplly  necessary  for yoar duily 'lll]lll'"‘lnl'“ta.
Don't ever take anything that Yon think may possihly
be useful.  Don't take olabomte home mide clothes,
Remember that you are golng (o places wherd every-
thing can be bought when it I8 needed and  where
luggnge 15 charged by the pound. TwD well made
skirte and six shirts, four percale and 1Wo silic (the
Jatter a5 elabomte ne You please), ought 10 Carry the
orinary  tmveller  through a threc-months’  teip.
For the steamer you will need an nister, & muckine
tosh, & conple’ of comfortable cushions, & sen chair,
a st bat, in which one cay le down It necessary,
anderclothing, a dressing-bng with  toflet  articles,
and a cabin-bag to haug on the walli—and this I8
really mbout all that you would peed at this season.
When 1 see people going abroad With guantities of
lugeage 1 always know that they are novices,"

“1t 1s not ‘being n dandy’ to wear different clothes
for different oceastons,” =ald a young man who
dresses well ] it s really even aconomlcal in the
long run, and 1t |e certalnly neater. What shonld |
£ay were the right sort of togs fora visft to u country
house or at a watering place?  Well, of course tustes
differ, but this 1s what 1 llke for myself: In the
morning on coming down to breakfast, I think cheek
tronsers look ns well as anything, with a cdlored
sheviot shirt—a enstom-mnde starched shirt with stin
bosom and studs Js the best stvle, but one with
pearl buttons and mundersd eoliars and cuffs will
do—with n good tle, u leather belt, and meset shoes,
and a dark blue sack coat. If you play tennis,
fon yonr fannels; ft will not take o minnte. These
ued pot be pew, A shirt sizhtly nnbuttoned at
the meck and rolled-up sleeves make You Very com-
fortable, After your game take a bath, and pnt
yourself In vonr morning clothes pgaln, and you will
feel ns fit as possible.  If ¥Yon ride; the proper atfire
15 breeches and  gaiters, Mgh shoes (russet leather
looks well), starched shirt and dark coat with a derby,
For shooting or long walks English knickerbookers
nre the best rig, Norfolk facket, ticht sleeves, and o
eap=tha latter, by the way, which is worn so much
in the snmmer for all occastons, shonld be English,
as thelr eaps hove a®mueh  better out than the
Ameriran omes.

“Finally 1n the evening yon will feel mpre com-
fortable in a &ack evening comt, In bt weather
leave off the walstecat and wear a snsh, evening
tromsars, white shirt, binek tie or white, and patent
leather pumps.®

Inkstands should not be “tipps™;  they should
in order to look appropriate, be heavy and mossive.
A heavy ecut glass Inkstand on a stiver stand with
gllver top Is In great favor just now, and Is really
most comfortable and sensible looking.

A new Iden for monograms on the hack of haire-
brushes 18 to have them In  rhinestones st in
sllver. Ivory brushes, which for a tlme Wwere
superseded by sitver, have ngaln become fashionable,
and with thelr new and glittering  ornsmentation
present a very flne appearance indeed,

Bits of old brocade eked out with plish make nice
writing boards for those who Hke fo scribble on thelr
knees, This, by the way, Is not such an excnsivaly
womanish hablt ns Is sverred, Mun¥ men as well
as women write ou thelr knees throngh prefercnce
These boards are fitted np with all the nesassary
tmplamenta—inkstad, pens, and paper, blotter, elc,,
&nd may be easlly held om the Inp,

Reading In bed §s supposed 1o be Injurious to
the eyes on acconnt of the recumbent position. Who
does not propose “to talke It essy”™ In the torrid
weather—betaking himsell to hammock, greensward
or sofa with a ecopcentnl book as the ueme of
summer comfort und rest? In this sase the body Is
groerally In quite as recumbent n posittm as 1t s
in bed; Yet no one suggests that It 1s bad for the
eyes In any Way to read at one's ease, The real
difMicalty o this reading !5 the Nght. Beds ure
genemnlly so placed that the eyes are sblelded from
the glare of the windows, and the siogle candle by
whilch night readers are lighted 18 generally quite
insufficient to prevent a oertaln ameunt of straln
to the eyes.  “'This,” sald o physiclar, “ s undoubtedly
the reason thas readitg In bed |8 populurly supposed
to bo partienlarly hurtful to the orgnns of sight]
snd if there ts not enongh good, clear Hght It certalnly
15. Dut with a good reading bonp that throws a
distinct Hwniontion on the, beok, reading In bed for
one with strong slght 15 no more harmful than reading
in an armchalr.”

The favorite ent thiz summer for mtln';.- gowne s
that of the bodice. It 1= worn with colored percale
shirts. It may be mudo with or without shoulder
straps, and cut elther princess fashion together with
the shirt, or like m peasant's waist, separate from the
skirt,

Tha eailor hat seems to lhive comn to stav, and s
worn mwore than ever, Even on dress ocensions o
white sallor hat with a white ribbon is permiasible.

Skirts are more generally severs In thelr cut than
ever, hut they are relleved sometlines by s Ittle fulness
on the back seum near the top,  {Ms helps a stout figure
materfally, The bottoin of the skirts thls summer s
genemlly trimmed with rching or rufes; a cluster of
the Iatter 1s & favorile style. White |s in high fuvor
agnin this year, and I8 decined equally appropriate
for ol and young. A dear old ludy whose age ks as
beautiful as many a malden’s youth wears nuething

but white ummer, and the effect I8 extremely
veaptiful., EdF It requires & bt elimate wpd o great
many clothes. At & very fasblomable gurden party
lutely the hostess was robed In white from hesd to

foot—white shoes, white gloves, white clip hat, etc,
the only color belng a great bunch of yellow roses Lo the
hat, and some natutal ones of the same shnde as o
bouguet de corsnge.

Whnt the Dutch enll the “ Haymonth® 1s hers, and
cnoling drinks of all Kinds are in demand. The be-
glnning of thls month Is the proper time fur the house-
wife to put up her eurrant jelly and splees and pre
gerves of eurmants, but not every housewife knows
that an excellent drink may be nude of fresh currant
jutce dilnted with about dunble Its quantdty of water,
sweotened und Jeed, with a Bitle nutimeg groted over
it. Rich cherrles also malis A nloe drink.  Pour two
quarts of bolllng water over two quurts of very ripe
cherrles and lot them steep for twa hours, crushing
them thoroughly. Malie a quart of syrup, wsing &
pint of water and two pounds of sugar. When the
sugnr has thorouglily dissolved fn the water, strain
the cherry water Into It.  Let this drink stand lu the
Ico-box 111 1t Is completely chilled. Then serve It
with any deinty cake you choose, Crsp almond
coukles or coccanut Jumbles are very nlce with it For
a vardely you may use a portlon of raspberry Julee In
your curmnt shrub, A cup of raspberry julee added
to ench quart of pure currant jukte glves u pleasant
favor. Not every one Rnows that a clarifled syrup
makes 0 more delicious lemonade or frult beversge of
any kind than simple raw sugur mixed with water.
To make ihls, melt two pounds of good granuluted
sugnr in & pint of cold water and when the sugar is
well dlssolved get It over the fire, stir In the white of
an efg aud an eggsbiell, and let It come to a boll.
Exim It as the scum rses, and when It 18 perfoctly
clenr 1t {5 ready for use. A bottle of elaritied syrup
Iie this used to be kept oy the sldeboard In old-
fashloned houseliolds for sweetenlug  cordluls and
viher bevermiges,

A fatdron made Jong and slender for the purpose
of pressing dress-seatos, and especlally the seams of
gleeves, Is n boom to a skilled seamstross.  Thems
should alwuys be a IHtile bowrd In the house smull
enough to slip Into the smallest sleeve ] but It this s
not st hand a2 very pood substitute may be mude by
wrapplng & thick cloth smoothly around wn ordineey
wine-bottle, nnd sewing It In place. This extsm.
porized pressing bourd 15 10 somo ways better thun the
bosrd ltself. It prevents the fron crensing the sides
of the sleeves as & large lron of ordinary shupe is
almost sure 1o do,

One of the greatest drawbncks to country Ife which
the sojoiirmer from the cliy Hpds s the deficlency In
Inundry facilitles. The Ilnundry is pre-eminently a
woman's department of work, yet the minute it Is
managed on an extensive scale It Is taken charge
by men. If there §s a competent laundry-wiman
the vicinlty of uny popular country resort she is
wsually overrun with werk, but she seMom or never

rises to meati the situation ; she falls 10 employ Lelp or
ta purchase such muelifnes ns she nesds, and so <he
milsses quita a Mile full of fortune, which a man, wili
Ing to take slight Inicdness pinks, wonld kve selenl,
This Is Amply becanse 4 nnn does Ils work in a lurger
and usunlly 4 more speculative way, witle the woman
Is narrowed down ty the petly needs and petty wmbl
ttons of hor mmedipte surroundings,  When the tdme
comes thiat women do thelr work as a matter of busl
ness, askIng no constderntion Leyvomd the quallty of
tiedr work, they may expeo! ths gsame suceess that wen
In the same podtion obitsln.

Although it wonld sesmn that It 18 almust s vital
necessity o learn to swim, thepe are [ew, compir
utively speaking, whe pomsesc thls accompllsiiment.
Oddy enongh, (L s rure woong salloss, who lave o
superstitions belief that 1o Lpow how (o swin means
thut they whall encounTer shipwreck. As a rwle,
murents, sspeclully those who lve fninnd, dlsconrage

thelr ohildren  from leaming to swim, fearing the
dnngers that  are ionenrted  thersby ;. and  althongh
dverturons boys genemlly  manage o acquire the

knowledoe, timid ctlidren, and especlalls girls, racly,
It ever, lenrn—with the excopilon, maybe, of Those
who spend thelr snmmers Wding by the eeashore,
Y how  often Hvey mlght  be saved Ly stch
Enowhdge, 1o sy npothing  of the helthfnl and
Inviggrating exerclse 1t gives. The art of swimming
Is not difienlt of attalnment, althougeh with  human
belngs It has 1o be acquired, overy ofher animad
except mun swimming uetumlly the et time on
tinding itself In the water, The great thing needful
In learning o swin Is confidence ; with this any one's
progress 15 very rupdd, and without it 1t Is whpost
Impossible To Jearn, To wtinln this yon want to feel
for yourself that the witer Is renlly huoyunt; yon
have been told thint your body will float but really to
Know this  you must find 1t ont  yoursell, The
common way of leaming to flout by throwing eneself
on tme's baelk, and letting onesell go, trusting o the
tender mercles of some friend to sustaln one, 15 almost
fmpossible to u fimld person.  The hady involin
wmrly sssumes g tepse roidity, which, together with
the spasmodie movemen's of the legs, canses the lead
1o sink.

The best way, therefore, for (he neophyle to
acquire confidence 18 to wade slowly ont antil the
water Is up to the armpiis, then to bend the knees
untll the water reaches  the  chipn, Duving  this
tory assurance that at
stenighten yourself up  and

shore, Then gradually
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throw your head back os far as It wili go ontil the
wuleér covers yonr cars—and now I8 the thine to gve
yourself up to the element, AR some one an whiom
vou have rellunes to stand beslde you wndd to glve yon
confidence, but do not roly on Ms asshstanes, 1T you
wish 10 learn to swlm maptdly, vou mnst do everytoing
yourself,  While you are it the position of the figure
{p the sketeh, rudse your arms huckiward to thelr Tialhest
extewt, the palins ypward; take a fll breath and gve
a Ittle push off the hottom with botl feet. Do not te
wfruid, it Keep your mouth shut apd It yoursell go.
Althiough for a second the wuter may cover your fare,
the whole hady will guickly and surely rise. leaving
the fuce clear of the wator.  This 1s Wootlng and Ix the
first thing to Joarn, As a further cxperinient, to fesl
the buorauey of the water tulie something casily seen
on egi 1s about the best tling -and wade out nuill the
water reschos the elestc  Then keep the eyes open
and dive down asd plek up the vgg which vou bave
dropped.  You will find I tmpossitle to get 1t withoot
letting the Jegs rse, tut ufter o few trials you will seo
that it 15 oply peess=ury to dopress (T Jegs to canse
the hody to nsemme un upright posttion.  As soom as
vou realize this you will moquire contidencs nad you
will bo uble to plek up (he oblect,

Now try to strilie ont.  Hegin In water up W
the oln, for the greates the depth the greater the
buoyant powes of the water, wnd consequently the
enster 1t 1s to sustaln yourself In the steangs element
Stand In the position of sketch Xo, 2, and ther give o
vigorous push off the hottors With both feet, at the
same time shooting the hauds fopward to their fullest

extent: then sweep them glowly baekwnnd with ex-
tended pulms.  Hemember thess am your oars, and
wlien they are brought back into the first position they
shonld be held stdewnvs, Just as an oar Is nsed In oo
bout. AS the wrms return  from  thelr  ontward
mweep, draw the Luses well up uuder the body and
wlhen the arms are agsin extended together in tie fromt
Kok the legs vigorously apart It 18 necessury fo gt
these motlous correctly In the beginping, as when thn
wrong stroke 15 once Jewrned 10 08 alimest Tipossible to
correet It A enpital way Is to Ne nerows u nmmock
and learn the preMminary mothns ab bome, Intting
wome one who 1s a good swimmer tench the relutive
aetion of the tegs and arma.  In leariing fo swim, the
poglusier #hoinld npever depend upon srtiticlal ald, such
us Cork belts, IMepreservers, ele, Not omly nre they
dangernis, oarrying the bather oftentimes Leyond his
depth, Lut they guite prevent bl from relving ol s
own buovasncy, which 15 the true princdple of sl
mwing.

There 1s hardls anything prettler for lawn chalm,
arbers or bridges over small hrooks than rustie wurk.
Muterfal for these may all he found nt any dealer's In
these suppllcs; but I s Jurge plece of work 1s con-
templated, a person with tuste and sLill may gecom.
plitsh very gratifylng results by hle own lubor upon
the raw matern] which he wiil find about Bim In any
tores. A strong framework Is the first ecaicential
for uny plefs of rustle architecture.  On thts, [ame
guarled roots, curlously twisted bonghs  or plives
of bark may be natled in any pleturesgne way.  Bark
B not #s durmble ss roots, but U 18 more ecasy o
obtain, and very pretty work may be done with bark
alone. A pleco of this Kind shomld be made us
natural 88 poseible, 5o that 1L may seem to be o thing
thut hae grewn Inte pluce mither than one that hig
beent mailed there,  Nothing 1s in worst tuste than to
patnt wny portion of this work o brilllant carmlne or
any other coloF, as some amnteur lundscape gardeners
do, It should be as brown and guarled as procticab!s
g0 thut 1t will seem to be A patural purt of the
tandscape NKe a tree o a primeval mel. The
prettiost settees for the lawn are made In this way.
sometimes entire  gatewnys ure  formed  of  ruetie
bougns. There sre also dolnty b bouscs  that
muhe an Ideal resting place for feathersd songsters,

For the benefit of #hoss who aro Intending to huve
hir-miattresses muda over, o househeoper makes the
folewing remdnder: Instead of Baviog the matteess fo
one ploce, lave two pleoss, ope belig a squace the
width of the hed, und the othor ploce of sufllolont =i
to i1l the remulnlog space. Ny dulng so (he unsightly
dopresston wiileh i sire to come In g matteess of one
plece 18 avolded, as tho square can Le turned aronnd
utd the pleces changed end for end. It 1 mucl more
convenleot o hundle when necessury to he alred, and
will remuin In shape for many yeors.

One of the nicest churlowes Is mede of sirawberries
and leo eream. Put an ordinory loecream monld or
chariotte-mould In lee und salt.  Line the sides of the
mould with fine strawberies, which have been dipped
fn & Witle leing to make them stuy In piace. HU

the monld with well-frozen strawlerry cream or &

! e eream  fiavored with  wine, Cover the would

clocely and let It be packed for halt an hour.
It more comvenlent (s charlitte my be tiiled with
Favating erowm, when an ortioney chmrotie.montd s

sitficlent 1o Lold 1, The bottisn of the cluglngte
mould may he ol o little so thnt the g o

strawberres Will not sl (o it.  Lowosen (he sTraw-
berries a0 the de tha onid with a thln buded

kit when you turn It ont. It dhosd be scved on
i low ghias plter with o wreath of whigped coenti
around it It I8 o4 mest delclous and, olielt, a
shiniple dessert, mode olther with a tlilng of Huvaran
or frozen cream. The term “clusatio™ applies W
any dessert whervhl a oream s cuensed In efther eadie
or fmet. A regulnr Clarlotte Rusoe In very doellofons
it Ire erewn I8 sulstiiuted for the ordinary whipie sl
ream. A quorter of & povad of comdied cherides cut
in two nnd two ounces of cendled spreots ent 16
sl pices muy also be pdded to oa pAnt of e
cream nsed to M a charletle,  When e cervam s
used for a tlling to w Cherlotte Bapse 0 shonld e
flavored with a Hitle mamschice mibher than wiih
vunllia.

During thts sescon of the year, izl frot the lake
End sen s 10 6ts very best conditlon et chenprst. P
the restdent n the mountalns and ol country there
Is abundance of bluek buss, pow schrowlsdged by
spovtamien to be the prince of gane fish, wud of
monmaln teout, which have so long disputed this
ssmo honor. Por those summering by the seaside
there 1 o mneh greater variety of delictous  tsh,
Miackere! of the ordinnry varlety and spualsh mn-ierel
wre pow catght pear our consts; wnd there also ts the
bluetish, & Hsl ihat can only be enten o perfection
within the sonnd of the oo waves os 1L loses flavor
and delleney every woment ufter It Is cunght.  So-
fonrtiers on the New ¥Fnglind coust will find cnsk In
nrickel ; this 1s 4 f=h that few New-Yorkers have eser
weet 10 thelr markets, us the catel 16 usually con
stmed by the Inbabitunts slong the coast where It s
cuught, the fishermen constdering huddock snd cod
giodd enionch for macket porgoses, or not wishing to ex-
periment with o comparatively uefambilor Bsh,  Cusk
15, nevertheless, o much nore delictous fish than either
eold or hoddovk. It s highly esteemed for buling by
the preople of the Mulue coust, where It Is freelr caughit.

A sheepshioad Is o dellelons flsh, which ls a fuvorite
1n Ity season i the New York markets.  Like the blue
flah aod mainy other fubinbitants of the sea, it shonld be
espved.  only when It is perfectly  fresh.  There by
o fomilinr story 1ol In the New York fish markets of n
fishimongsr who fonud a colored ian beading suspl
clonsly eluse to his display of sheepshead. Do you
dure stuell of my e sald the dealer, ln Indignation,
mdxed with dismay.  ~ Oh, no, boss," eald the colored
mun, * 1 jest nx him what pews {rom outen de sea, and
bress us, bows, be say he ain't bin dor in two weelks,™

A shevpshead catnot be offered In the markets un
Tess It 16 quite fresh. we It very soom shows (e condi
tlon by ita ndor.  Though cought in cousdderatle quantl
fes iy the immedinte vicinity of New York, it nover
retulls for Jess than 20 conts o ponnd. It Is @ fwvorte
ledling fsh, and one welghing three or fogr pounds s o
gosd slze for (hs purpose.  To boll this fikh, prpare a
seonrtboililon.”  Slice half o cureot, one onlon and
o small plees of eelery,  Add o clove, a bay leaf, two
sprays of pardler, u heaping tablespoonfol of sult, and
three tablespoonfuls of vipegur. lay the fish In the
fish-Kettle, and pomr the miueed herbs, vegelables,
seasoblog end  vinegar it. Cover It with cold
water, and et It come Slowly to the bolllng pdut.  Let
the water stmurer gently for alamgp fifteen or twenty

n

ver

minutes, By this time the fish <hould Lo thoroughly
done. I 1 a6 great  mistalke  to overrook
this fish, or, lndesd, any  Msh, The sheepshead

s an especlally dolteate sl and s pendersd (nstipid
and Mavorless 11 ovesdone,  Serve  the  sheepshead
with tomutossnee or with & plgunnt satce of ulmimt
uny Mnd; or with suuge Espognole,

Dwellers by the ocean usually leart to prepare hlue
fish g au ascepldoually fine The very Lest
way to ook a bluetish 15 undoubiedly 0 boke 1L
seore the fish well, rab It with butter on the outalde,
but do not staff it Lav It In the bottom of 4 jrirce
fadn-dined baldng dlehy wlhich should be kept for the
purpose of bulilug Msh.  Lard tle Linefish, 1f vou wish,
with o few ladoons of pord, Rub It Inalde and ot

mnnner,

Mde with salt and pepper. Throw two  or  three
chopped  muoshrootms over I, It fou  bave  them
Buko the fish  In  well heated oven thl It s
orotighly erlsp and  brown. Serve @ with Mol
landulse o tomato  sauce.  Freooh oooks  olways
pone balfl a glasy of white wine over thelr s,

when they put & In to bake! 4 chupped onlun or a
tomato, cdt In bits mny be sprinkiod over It by wny of
vardety. The sance served with baked flsh 1s neually
poured sround 1t oo the phtter lostend of aerved In
A boat -

Congtry residents distant from the seashors will be
wise (o forego the pleasare of weafish and depend upon
thelr latra apd mountaln streams for thelr supply. A
genuine blaek bess or a trout s eginal to any smtleh,
bt they nre more sultanbles fo= Lrotltng than for altnost
any other metlnad of coolilng, e 0f the miost
deliclans sl we have when fitered  and
served Y“on protin ™ A such ns are
canght 1n perfecthom bt Adlmondack  megion, Is
pever better than whett haled 10 a cgoamesance. Hub
the fish thoronghly with butter, make o rieh eram
snrg, sdding tho wblespoatifuls of parsles, pour it
uround the fsh and pit the tlch In the oven, It
shomld e Itn a porceldn lned babinzdish,  Let 3
btake tn a hot oven for about Kall an boue, or untl)
it Is thommehly bnstiug 1t in the meanwhile
frequently with the eream sance.  Berve the fish with
fhe sanes poured aronnd It A Mitle onton added
to the cream-sance s compidersd an improvement,
bhut the fish 1s so delieate that the nntural favor
would better be presorved,

shintied,

salinut Lol

pur

dnne,

“1 want o batliing dress thiat 15 prefty and bhecoming
without belnig the lesst oouspienons,” sald o yonng
woman who contempinted spending her sumimer ot the
g iore, “AnNSHEIng thit 15 vorante” or attroets
attention 1s &0 valgue, and yot one dios oot e to look
ughy at nny e, I roilly feel gulte st a loss how
to have mine mode.®  As 50 moany women experfonics
the same difllenlty a few hints on the solbdect mns be
useful.  In the fest place to have a gracctat bathing
dress do not bave the slitet too short ; 1t shonld be well
telow the knees, and glionld never show the tronserd,
whiceh 15 one of the few Frenel fnshlons which are (o o
earefully avilded thels Nttle fellls of eldris nnd un
plnly updergarnents belng alla to the fdlenlons, ns
well 63 belng unrommonly ngly Thern 15 10 pretthe
pattern In the way of a bathing dress for a young girl
than the one given In the sketch; tSe ncek cut “en

rond” and the puld, ghort sleeves ure both modesh and
becoming, nod the skirt s sufliclently long to 6l the
sme poquisites,  For an alder woman the roand neck
dies not look so well, & plaln, Mgh collir bpg more
gultable,  =allur rnN-lr-- and Llonses are of e gener
wlly releguted to ebiddren, and wee conddersd mthor
“ihoppy,” one®s Latddog dress betng now as carefully
mnde us any other frock, I regard to materdal, there
15 an ubundanee of ebolee, Muny peapls prefer Hunnol,
ulthough Its use bs not pearly as universal as formerly.
tatlaten s much Nked tlds aeason, and Its nareow
steipes make 4 vory neat and pretty rostome.  Jorsey
cloth Is alsd n good desd worn for bathing clothes.
Thls wetlclo bs for those who dpess quieily, apd we msy
sy, sppropriately © to (o wha do nut olbject to con
spleaons castumes there b praotleally no Hmit to the
ehates of elther materal or ent.

A great deal of tronble and pnnoyence 18 saved in
shopplug by planning out the work beforelund.  De-
gin by making w note of ull the grticles needed, and
aflix wn wpproximace price to euch articls,  If in the
course of shopping you Lave to pay more or Jess for
any article than you hoad Inteuded o pay, mule n note
of It, 50 thivt If necossary they may nssist ln bringing
the expenditure to (he origlnal lmit.  Time and
distance may also be saved by laying out a routs

ol shopplng befors Fon start, in such o manner thit
Dthiere weed be 1o meteacing of steps nor mu'tipllieation
of curfores—though this I often Impossihl= when the
at the end of a wears ssurch finds that the
e radrited at the onteet pee (9 very Lest that

i

Riede

sl v pet. It de foollal for any Woman et to
reckon her tme and steength s of pecatlaey Yaloe,
and 1o pefeet n plece of gouds becaitse It ou Tew
vents depesr foofte plaes than she fonnd Jt o ssne
other place many bloeks wwny,  The difeceace In car
fase and e <honld  be copsiderd as lportand

warrunt the wouble of saving <he may nundertake 6

Shopping b tltesome work, and no womsn shonld
nndert Woday ol It wihont thede alds, trivial as
they  may  seem. Women ase very apt o Lecome

'-]ah-w.'n'ulf\' exhmnsted aud it with wonrdness dutlog
lan amuons day of shopping. A glass of kot milk or
| uf ot bonillon o= the Lest <timulands in such u case:
It s @ pdstale for o woman wille shopplng to tulie
an ansibstentlal neheon in the wilddie of the day.
lbhr shonld lave n learty mend of Liect or sonie other
strengthen!ng ment. As u utter of foet, the amonnt of
| nntritions fosdd consunied ot o weman's uptown Tuneh-
Ctalile will compare favorabily el that wt downtown
el =ouniers, where men are the glidef ostomers.
| Woinen aeo undoubitedly devited 1o the sudnetlve jee
eretim, but men on the other hand am generally con-
atimers of the pernleious ple.

A fat big for solld collurs and enffs 18 o nseful
present for a single man who liex in “poomes."

ut two ploces of bine denim 1x1 1.2 feef, bind do-
white Ltnld and miolo an

gethier wlth pverlanging

flup to coTer dhe opentng at the top. Then, «ith
white working cotton, embrolder u eofiar and & onf?
In owBne on the lower part of the bag. The letter
g 15 doue In the same way on the fap.

The art of greanglng fowers In fancy bonquets has
beon earrled to an extremely  artlstle point by the
florists of foduy. The ol “set™ Lougnet 18
trely o thing of the past.  The Aordst now Atudles the
effect of his Bowers ns any other artlstie decomtor
dimn Nls codoms, Atpong novelties of the sevson g
shudal bonguets of varlous fowers (o barmontous
st graded tuts,  Thos we bave a bouguet of yellow
fowers shading from a pale gold color 1o o despoe
shude  with  yellowhdi folluge.  Ope Bughsh  florist
nses what he terms Cmilitary tones” with somewbnt
davaling et This comidnation conslsts of scarlet
curnnilons, eemniums, ped bouvardie, amaryils snd
red polisettin. Another combloation Is a pure white
Louwguet with ornumental efmeon follage made of
croton leaves, The shower nod  the  chatellne
Longuets, which wers (ntesdiosd fust season In landon,
leve appeared ut onr June woeddings,  The dellcacy
and beauty of thisie bouguets consists o the gracefyl
arrangutnent of smllsx uisd other ercepers In o fall
At one large English wedding reeeatly  the Lougyuets
were brown snd yellow, the mclng colors of the bride
prvodn, and pondagt from them were trolling spruyvs of
dellcate follnge. Other bongliets with a shower of
daltiate follnge fulling fom them may Le eomposed
wholly of poeew. The favor whirh Ulacs and all
pale vlolet tinte stll tnd  brngs  luto demand
orehids as well so purple violets.  Seme of the most
exgulslte Lave been formed of whlte and
pueple wrronged with o border of dellcate
Tolingm

Lenpajriets
urelilda

A delighthil little Enghsh  convenlence which 1s
tvalualide for afternoon teas and ganden parties s
called the “tuchuway table.® As mav bo seen In
the sketeh, this Is w Nitde octagon table with o hings
I the contre, wn lron Mook and eyescrew bolding 1t

firmly In positton when open and In gse. When
not needed Bomay bhe folded together, and, ns the
name lmplles, tucked away In s eloset 4o be ready
when wantid, A doren of such  fables would be
fontd very et lnon house where there Is ninch
entortiduing nod wonld be preotty In elther oak or

cherey, hand woud belng pr ible 10 paluted woud

fevornl eorerepandents have nsbed o have the reclpe
for wutesmelon culie peprinted,  When it was piintd
seveml veurs o It wis o comphete novelty, nnd ns
stiel met with general seceplancs, hot reeently entorers
have taken 1t up and are muking cakes In this form
for sale ol the shops.  The cole conslsts of two
parts, the white part which lnlintes the rind, and the
el part which tiltates the centre of the melon aod
has mladns in it for seeds,  To make the white purt,
beat two cups of snear and & cup of bhutter (o o ervm,
Addl o cup of mitk, the whites of #x eggs, two L
epoonifals of crenm o tartar, one of sisla snd theeo
and a hulf eups of flonr,  For the red part, use one
eup of pluk or el sngur, ball & cup of bulter, a third
of o cup of sweet milk, the whites of four eggs, two
eups of Mour, & teaspoontul of cream o' tariar, ball o
tedapoogimml of soda and s tewcup of radsins It e
gubies two porsons to A1l the monlds with this eake,
atie to put In e white part which forms the border
ol the other to put the ed pmrg Ip the centre. A
melon mould 1 the beat to bake this cakie In, as 1t 1y
the most ormarneatul. Let the cake ke for about an
hour In n moderutoly bot oven.  When It 18 dooe, let
It eool iu the monld aud luvert it on w platter,  lee 1t
thickly on the curving paret with u greon leing, eolonsl
with spinach @won. The French vegotable eolorings
wh ol come for this purpuse, and cost about 25 cents
w buttle, are periectly harinless.

The midsnmmer month s ot hand. The most sul-
try weather of the year muy now be espctel. I
all the temperite roue, * hot July, bolling ke the
fire,” Is w menth geoerully dreaded.  In snch weather
every precuntlon sheuld be taken to aveld exposune
nnd fwilgue.  The endre programme of Nfe which was
sultuble enough for the colder weather must now e
cliangesd to sult the toreid heat,

‘Thers are many dnys in this month when the ehlef
purt of the work shonld be done In the cool of the
varly morning, and the midday be left for relaxation
and rest. Nothlog 1s golned wnd o great deal mny
Lo lust by hard work durtng the Sultry scuson, It ls
setonlshing how wnch skill and enre may do (0 miti-
gute the diseomforts of extremely wurm wenther, 1f
the hotse bo shut up durlng ihe mhddle of the day, s0
s to Doep out the hest and fles, and open In the
wormdag aod everdug to et In the cool aly, the temper-
tture nuiy be kept unltormly comfoptable,  Whers
there dre B0 awolugs the bllnds must be Aosed, aed
the shades demwin In mildday.

The wie houscheop rarmunges her coolitig, so that
them slisll bo no exeesive heat fiom the stove dudug
the ufternoon. By the fae of bolled meats and stmple
pews nid hrutzes, wlleh may bo cooked nt the morn-
ing fre, shie wvolds the stiong fee requited [or roasts
and heavier meut dishes. On Jruning doays or uny
dars when It ls nocessury to have u strong fire In the
range, she tukes edvnutage of it to cool meat enough
for two or three duys. Thus by careful management
she can avold a fire In the range wt least half the
time, using an oll or gas stove L@ cook the simple sup-

] quart

pers that are most desirable at this season.
vory chugactsr of ler food, she may combat to con-
sldemble extent the discomforts of the season.

A mistake which honsekeepers sre quite Hkely to
make i T serve cold food, Now a meal exclusively
of cold fxnd 14 one of the most difienlt to digest, and
tives more severels tho powers of Tie body, which
are wleendy weaencd by the heat,  The stimulns of
lght sonps, delleately brolidd wteak, nnd oflier ments
thinl ure easily digesisd, ure ecopeclilly needed ln @
sammer divt. The famens cvok of Prince Esterhazy,

fuctors, aud only If the @itersuoe caved 1 enough to | when ordered by his mmster te glve him something

ousTly digestible, a4 he wos soTeriug from longuor, out
theee slees from g woll hung ket of beef and hrotled
thens sll mire,  1le Inld the fest silcs lu the centre of the
corving platter uud squeezetd the Juire of the ot hiar
two over it untll nothing but the fibre wim left In
them.  Thus lie served one fillet of beef on the pluttor
enveloped In the nourdshing Juices of two others,
suel u dish ws thfs contalna the stimnlus und nour-
Ishment necessary 1@ combat dhe wear aud tenr of
summer heat,

i

i
|
|

Cold ment heated yp with o litthe curry s fae mre |

digestible, and therelome far moke ponelslilng, than cold
ment.  FEven lced tes, that fuvorte bevernge of mnid-
wnmmer, 1s & deipk of doubiful valee at the dinner
tabte.  ilot ten heats the stontach nid prepares |t for
fts worlt, while cold ten retuds dlgestlon, lke lce

witer talen durlfE o menl, by chllling the stomieh, '

The midday rost, If for no longer than balf an hovur,
shonld be & part of the dally regline of every hard-
working honschevper.  If whe can so marws that she
can get suchon rest, she will feel e Msing varly Iu
the morning, when she can do extra work tn the evol
hours of the day, and the otberwlse Jong tour of duiy
of the day will be comfortably brolien, A great maoy
wumen toll on bonr afier hour withent roalizing
they lle down to rest at night bow thed they arv.
They hove been Keenplng up on thele nerve foree,
rather thon on thelr strength—a most dangervins thng
to do,

Chicken soup os It Is generally made involvea a
great deal of wotk and censideruble expeoditnre of
W materinl, For this reason it 15 o rure dish on
e summer tuble, when it should bLe a most welcome
and wholesome one.  If, however, It s mode with &
fonndotion of white stock, asall French sonps are,
great varely of deliclous chicken sonps mny be pre-
pared at from half an hour 1o three-quarters natice,
Wo have frequently given the rule fur this stock, I
will keep at Jeast fonr days in summer snd i wneli
in winter. When the materlals are put togsther, the
stoelt may bo allowed to slimmer at the back of the
stova for the requisite <lx boars and stialned when
done, and it 15 very lttle trouble to make. 1T this
stoclt Is kept In the honse, o great varety of dellelgus
amd sultalile sonps for summer mas be sorved at the
expenditure  of very Nttle dme and {rontile,

A crenm of chicken {8 one of the mest dellcate
soups wo have, To make this, fake half the chieken
which has been cooked for fricassee or bolled and re-
move the bones.,  Take ubout four tablespoonfuls of
the white ment, cut (t In dies wud lay It wside Ul
watited, Clop the rest of the chicken fins, pound It
to & puste lu & mortar, pot it In s sonp-pat with the
bones, theee pints of white broth, & eup of aw rlee, &
spray of parsley, a elove and s spray of celery. Lot
ihe aomp slmmer for forty minutes. Then straln It
theongh s sleve, pressiug throngh all the meat that
will puss through easlly. Remove the bones ghd seme
soning herts from the residue jo the sleve, and they
wil moke very nloe croquets if a lirtle egg 14 ndded
to thets, as n good deal of meat and rlce alwayas re
mali.  When the soup 15 steained weturn it to the
kette and let It Loll up once.  Then add Lalf a cup
of crewmn aid the clifelien eut up In dlee which had
bocn previously lald asstde, When the soup lidls,
eerve L oat onece,

A stinple chicken somp & mads ns follows: Take
about u quarter of & good-sized chiloken uncooked,
cut it In plecvs and fry It for ten mioutes with hall
an onlon.  Add threa pints of white stock, a quarter
of w cup of fee, a spray of parsiey, halt & bay leuf,
wnd one clove,  Let the sunp boll for thirty minutes,
Remove the clove, Lav-leaf, pursiey and cclery, which
should have been Ued tugether In o bouguet.  This
chicken moay be fmproved by adding twelve okrus
cut I fne pleces or half o cup of Lomutues, slewsd
wod strained, when It s put over to boll,  The oaddi-
o of & teblespoonful of bdled tancus or bolled
e, cut In dice Just before the soup 15 taken ap
Flves a plessant wvurdely, In Auneust, When Lima
beuns and fresh corn wre In sesson, add a tublespoon-
ful of the beans and two of the corn, with six okrus
cut  In sitess,  When desirable, & tenspooutul of
curry powder may be edded to (hls soup, umking It a
chieken curry soup.

A cockon-leelis sonp 13 made in exactly the same
wiy w5 the rmle Juse glven, adding thres looks out
n sllees In place of the mw tles. A sunﬂlanmwny
goup belongs peonllarly o summer tme. It wes
Introdpeed, with  lts 1‘ur|u1|:~ lopg name (which Is
stply the East [ndiau term for pepper water) Info
Foglard [n the ttime of Warren IHustings. Tids sonp
s properly  madw of chlcken, Tauko half a raw
chlchen, un onten, bult & boll nosed pepper, o small
bt of gurlle, und less theo @ quarter of & clova,  Add
also @ teaspountul of tuw  ham, Fry all theso
materinls o batter Uil brown,  Pour over them &
of whits stoch.  Add 5 tablespoonful of raw
rra and o tablespoonful of slmonds ponnded 1o a
paste,  Let the soup simmer for thicly winubes,
Then add & traspoonful of enrry Wit to a paste, and
let 1t boll for five mlouteg longer,

Pielilel mangoes or bulled riee may be properly
served wlth this soup. The mengo here meant I8
thoe tropleal frult of that nume, which forms, when
pleited, one of the most pupulir East Indlan ohat-
neys, The soealld monge pickles put up Ly News
England Lousewives by stuting smull green musk-
melons  or bull peppers with  smaller plekles and
chopped cablbage s an entlrely differat article, Thess
New Fneland plebles no donbt take thelr pame from
thelr resemblance Wi form to the mango which New-
Englanders brought to thele famiiles o thele NTuem
from  long vovsges. The mango Is not a common
frult, ¥t It may be found (o the sommer senson I
any of our Inrge oty mnrkets near the const, wheee
It 15 songht for mainly by travellers who havo
pequirsd o the treoples o taste for thls somewhat
lpstpad and stringy frolt. In appeamance the mango
ts shaped Hke an breegulor fattensd ‘poar, with &
glossy, rosy-cheelied rind.

Tuble poekets have the moerlts of helng new, use-
ful and ornamental.  They are hung on any  tabls,
pre convenlent for any number of purposes and moy
be I varlous shapea ncconding to the wse to which

ihey are put.  On a wrelting tabile they might serve
in Wen of & semplnsket; on w workiuble as a re-
ceprucle for unfintshed worl; on an afernoon 1ea-
tuble feor naphking, ete.  The example glven Is for &
fupey tabde In the drawingroom, and 1s made by
ecatting the shape of the flat buck in  peastebonrd,
coverlng It with plush and dmping the pockets on

It In Chinn siIK, the boutom edgo being gurnished

with n fdAnge, Thé@whole when finlshed is suspended
by matched ribbons 4o u swoll brass hook which Is
screwed Info the table,

Gooseberry Jum 18 one of the most deliclous of

our
proserves, if it 1s made. as (t showd be, when the

of the unripened berry, Pul
from three pounds of berries,
over to boll 1o Just water enough
half-pint will be suficlent.
twenty minutes. Then add about
sngor, or, It you like a very acid

Misen minutes longer. . Four It into
or Jelly tumblers, and when It |s cold
brandy papers and seal It up, or co
und & luyer of cotton Lotting prsted
anutler paper. When cotton batling Is
the best protection preserves or Jelly can
It I8 not necessary or desdruble fo put brandy
uver It, tut 1t ls desirable hate o layer of
poper between the butting und the frult, and It
necessry t0 have a myer of paper over the

to prevent itz being punctured In handling after It
sealod up.  Preserves sealed up In cotion ba ]
not as likely to monld as those put awuy In brandy
pupers, '

Swiss chards oonslst of the mid-rib or lcaflet
of the white beet. When these are tender they
bolled und served on tosst with drawn butfer,
wuch the same &8 asparagns Is served, and no
by thoss who have culen tlem to be very delicious,

A cherry pyramid {s one of the best fmit pud.
dings wo lve, Wash and stew about o plut of ches-
res.  Fither the sour Morcllo clierry or the black
Tertarean chorry 18 good for thls purpows. Roll
out @ Dloe blsevlt erust about balf an loch thick,
cut out @ cleele six inches in dinmeter, cover M
thilckly with cherrles to within un inch of the edge,
and scatfer sugur over them, Put u circle of paste
about four Inches and & half in dlameter over them,
then o lnyer of cherrles, leaving halt an inch around
thes cdge; then a clrcle of paste agaln about shree and
a haif inches in dinmeter, then cherrles agaln, and
flually an apex of paste aboul {wo Inches acmeas,
dteam this pudding on a plate for about two hours,
Sorve (6 With o hard ssuce made of butter and sugee
mimided to the form of a pyramid, and crimped inte
bee-hive shape with a Lnlfe.

The best hurd sauce for this pudding 1s made aboud
ns follows: Dweat o guarter of o cop of butter to &
ergam.  Add hall a eup of sugar, stiring It ig
gradually.  Grate In balf & nutmeg, and mould and
shape 1t us described,  Slmple s thls pudding sauce
{5, It 18 very often n fallure becauss It Is pot properly
put together, or the butter Is not beaten to & cream,
or the Ingredients sm measurcd  with  that swesb
uhlivion to rule and method which characterizes the
worlk of too many howsehcepers, and has been  the
greatest dimwlack to thefe work when the§ desired
to put it In the mercantils fleld

cover

;

B

To make thnharb Jelly, wipe the stallis and cut them
In Ineh lengths, Do not peel them, Welgh them.
Put them In a porcelsin kettle and to eve:y pound
of rhubarh add o gl of water. Stew the stalos
uptll they wre thotoughly coaksl, Then strain the
Julee  that covers  tiem  dhrough e thick  eloth.
Measure It and (o every pint of Julie add 4 pound of
fugar.  Put the sngar and julce In a porcelain kettls
and let them bull for twenty minutes, or untll &
Jolly 1s formed. Put away In tumblers or bowls
ke any other Jelly, It will be much richee In
fluvor and colir If the stallis are not peeled.

The mttau clnirs alluded to recently for 82 are of
reed and pot of the genuine Chiness rattan. Most
of the mttan chales Imporfed from Cling aro of reed
and rattan together.

ROTTEN ROW IN JUNE,

-

A GLIMPSE OF ENGLISHWOMEN.

London letter to Tho San Francisco Argonaut,

Rotten Row 14 a sight to belwid, and alone worth
a Hu00  lle Journes by sen and land ro witness,
such horses, shluing Use sotln, with a purfection of
groondng, food sid core!  such eguestriehnes, siding
H8 0O Women on eurth but Kuglisawomen Know how
to sly wnd cau ot on & home's back, and dressed as no
vm#lw 0‘1} endth bt Bngllaliwoien know how to dress
atd do drem—oy hursebaok! 1 Lmit perfection la
Eog 1l fomale sitire 1o thst. Wherever and when-
uver al-e they are dowdy, slovenly, rough, 1ll-assorted,
of unceutl in thelr ap —and all the world knowe
tlm{ wre one or the other, or all together, when fol-
luwlug thelr patlongl taste—Just s0 sooli ae they dom
thelr dding haldlients, nothing ¢an come near them.
1 speak uob litemlly, of course.  And th
“atyle” In tils respeet s copled by all Ies

d taite, govs without suying- lndles of other e

ried 1 meau, paturlly. It |s a pity that some of t

forelgn imitators of dress can not as pastly and nmm:;
tully copy tlie horsewomuansiip of thelr models, Th
chamols trousers, ankle-short skirts, ﬁluvu—ﬂtm\‘ Tab-
s, Eimy grsped  “crops,” und siogle ~ dlamonds

Jlnt spurs” would be les rdlcalous ard outre,

Vhen 1 recd and hear of the stufiilng get-up of New-
York women, for whnt thetr mammins used to call
“ fding horseback,” 1 gaonot hcl.g coparing them

8 man déluding IWmse!f luto the bellef that by atue
Mmsel! 1n Bmp\-r orkee Fing fusliton he could m
ately fght Due Johh L. sultivan.

Lut yol ought to see the Englishwomen In Rotten
Row. And pet only see thelr dress (you can ese thal
lu New-York), bus thar fdiug—which foﬂ cannot ieq
tn New York, beggiug the New-Yourk ladies’ pardon.
“ r{:r ttl\vlr ¢nr-si':=w¢lm the very shortest of shord
# s nearlh w , A4 A S canter sweeps the
trititng dup«r% buckwanl, 15 m-nﬁ;lm broad h-mpgl the
trouser-log Just n'mhiuf the Instep (or the place whera
tha Instep vught to be) Of a—er—am—cundir compols
Mo to say It—big foot, There |3 no doubt sbont L.
Eogltahwormen's foet e biz, whether on horseback fn
6 poteni-leather * Hesdun™ or “ Welllngton,” or 1n &
wilhe satin shive at & drawlpgroom. However, white
for dze. any day in the week, and o rlding.boot, belng
black, doss not meke the Eogllshw smon’s foot ook =0
“ull out doors® us the |miln shoe doss,  Them I8 some
advautagze  thot. Dut It Is big eumgh in all eon-
sclones, however yom clothe 1t Tint (5 fool 15 the
only fluw in the spectacle which in dozens pladdens
tutr eves o Rotten Row of & moruing, You soon
tormet Tt altogether as you gaze upward at the perfech
figiire abive—ther glender, round walst, the l!nr back,
inbroken by the fulntest protrusion of the shoulder.
blnds, the swelllng bust, the reunded (mot roundj
shoulors, nelthes squuts nor high Lut lsnul curving
Inward and npward withont break or bend w the swan.
ks neelt, wpon  hich 1s potsed the smull und high-bred
hend.  Not p seam, not g wrinkle do you sce, from
wulst to collur, and yoa thinEINM the trite deseription
of & perfect garment ou a perfect ligure, belng as
though the fMaure hod been melted and in,
must have originated at =ight of one of these Rotien
How  equesiennos .

Toll, sflk “stovepipe” hats do not seem to be
fushion this season, I thelr place 1s seen the so
nnd di-rll‘k\'ll}‘ more  sensible  “deorstalker® B
while sensible, the effert 5 peenliar.  There seems te
b s metbifng wooting, and the swmen have a nm
curtalied look, like a ship with kBer topmasts o
or oo man with o frockcoat gand a cap. It 1s only the
enstom of the sye.  One had grown so used to the In-
evitabla men's Mgh hat wtove u hablt on & womnan
that It 1s diMenlt to @t reconelled all ot onee.  How
the old Mmshlon ever came into Uso s a e It
could not huve been for the hecomingmess of the thing,
o a wommin looks ke the very dence lu A man's
g hat. It econM not “have boen for com: fop
womett are ddfferent and & top-heavy hat {3 difenit
for them to Reep om with thelr quantiiles of halr rolled
up luside nnd stieking ont opder the odge,

So much for the divsa.  As for the rie!ll!ﬁ, there 18
a firm, contdent fent—tho ereet carrage, el
vlose In and well down, shoolders © u buck, hea
evenly baluneed, chin np sod hands very lightest,
whother the gt v walk teot, canter or rgﬂlop, in
el and every Instance the perfecilon of grace and
sl shows twself,  Yet stay.  Let me make ohoe ex-
coptlon. kIt & when they tivt, for (b takes a dyed-In-
e wind English man or woman to admire the sivie of
i, Whetnsver | see an Englishwnman teot [ am
foreiily reminded of the old nursery lnes: “A
mer went tpdting spon hs § mare, .
humpety hnmp 1* ot but think how sensl-
Lle are those Poglshwonwn who take thelr horse
exercise In the park before breakfst, . It woold try
the digestion of an estrich after o menl,

Why, oh, why will wumen spo'l the effect of ;!‘L-
winld dtherwise e perfiet by the ontlandish m
of the Dritlsh trot 1 ‘They never st to wh&
gy Lhey look.

THE BITK WATS WUORN IX TO,TMS-I

From the June Clothler and Furdsher,

There are slwnys twy Klnds of sl Late, each of
the best quallts, on sale b London, ne Is the
strictly fusldotnble puadel, * the latest,” or whalever
ohe may choose to call it, which s retalled In the
West Eml @t (om a fulnm (#5.) to 248 (1), The

i

ey Is the style whieh immedintely Imeied it
and  hos "Tfunz out,” althongh e gqnadity 18 une
ohangml. ila Is usually callsd the “city ™ hat,

costs B4 (10s).  The dlsttnetim Is a very peculine
nno. Employes of large London cnmmen-lﬂ houﬂ
are not expecied to Be up to the hilt In fashlom,

If they are (t (& sure to be resented LY thir employers,
A Lowdoa uity magnaete wonbl not be soen

the same shape bat as one of his bookkeepers,
[ W army’of salary druwery htw;n\:_nt
ghape belilnd the bond-holding community,

stance, now that the bellcrownvd = topper” Is an

the “elty” hut Is & *taper crows,” and ns such
stoictly  correct.

DEAF MOTES IY CONGRESS,

From The London Dally News, )
Desctibing thé Qon of Denf Mutes In

—a congress of which “oo ent's bell
thy sittings, po ani.a m ed the

aid  desp sllence refgimd  thro ut "~—our
corresponident aps It wWys the congress of
denf and dumb beld W Germoaay, disonsst
e g, Ung of e & ¥ siated ot
o 1y une
wore ahout PO000 thmHGmym
postly to work hard fur fhele Eul. It was
it e g S S SRR
ito thelr v on
4 these u§r4|:; in Mie United &11; -Is
Ernimne  sohouls, ol nnlvoray i
whicl] denf-anute surpl
10 need Into Germaty.
for the odv
s that

| pmmﬂ'
sad a lall. Cook the sugor und fruit




